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In Brazil, the area with the cultivation of melon was 22 hectares in the 2007/08 season, 
reaching 495 thousand tonnes of which 212 tons were exported, generating foreign 
exchange in the order of US$ 152 million. The Brazilian production is concentrated in the 
Northeast region (95.8%), mainly in the States of Rio Grande do Norte (46.6%), Ceará 
(35%), Bahia (10.5%) and Pernambuco (3.5 %). Thus, it was essential to establish a 
breeding program of the Brazilian government. Accordingly, the objective of this study 
was to evaluate experimental hybrids of melon yellows of Embrapa, in the conditions of 
the producing region of the States of Ceará and Rio Grande do Norte, through the post 
harvest quality of its fruits. Ninety seven experimental hybrids were evaluated, using six 
commercial hybrids as standard. The experimental design was complete block with two 
replications. Each plot was constituted by two lines of 5 meters in length, containing 16 
plants, of which 10 fruits, at random, were evaluated. We evaluated the following 
characteristics fruit: weight (kg), size (number of fruit per box with capacity for 10kg), 
firmness (N), soluble solids (º Brix), higher length (mm), greatest width (mm), skin 
thickness (mm), pulp thickness (mm) and internal cavity thickness (mm). The 
experimental hybrids HEA-0859, 0827-HEA, HEA-0891, HEA-0878, HEA and HEA-0884-
0879 presented soluble solids content above 13° Brix. The hybrids HEA-0889, 0850-HEA, 
HEA-0848, 0897-HEA, HEA-HEA-0872 and 0895 reached more than 40 mm of pulp. In 
the other hand, the hybrid-0850 HEA, HEA-0809, 0856-HEA, HEA-0827, HEA and HEA-
0848-0859 showed an internal cavity less than 62 mm. Considering all characteristics 
evaluated, the hybrids perform best were: HEA-0840, 0889-HEA, HEA-0825, 0841-HEA, 
HEA-0848, 0850-HEA, HEA-0868, 0886-HEA, HEA-0888. It appears that these 
experimental hybrids have high performance, therefore, have great potential to become 
commercial hybrids. 
 
 
 
 
 
